2io                  STARCH AND  STARCH PRODUCTS
invariably present, and seem to be caused by traces of iron                *
salts and vegetable coloring matters.    They are of little                \
consequence, except as indicators of the thoroughness of                I
the refining, and, hence, of the removal of albuminoids                !
and oil. A reddish brown discoloration is the result of
excess of alkali, as a rule either through imperfect neutral-
ization or defective treatment of bone black.
Cloudiness caused by faulty conversion, separation of                5
dextrins in one case or sugar in the other, is in these days
of rare occurrence. A smoky appearance is often caused
by bone-black dust, or in some cases from iron sulphide,
when a large quantity of new black is used in refining;
these faulty results, of course, are from improper prepara-               I
tion of the black. White cloudiness is usually caused either
by calcium salts or by organic growths due to fermentation.
The former may be sulphate or phosphate. Sulphates in
goods converted by hydrochloric acid are in the main in-                \
troduced through use of impure acid, or in sulphite liquors;
phosphates, from excess of "tempering acid/* or incomplete
washing of the black. The clouds due to fermentation,                <
which naturally are more common in goods made in hot
weather, are usually the result of storing thin liquor (in               \
process) at too low a temperature.    Of course the fermen-                j
tation organisms can easily be identified by the microscope.
A quick way of identification is to acidulate the sample                i
with hydrochloric acid, when the ferment cloud remains               1
undissolved.
Solutions of grape sugar show the same characteristic
colorations and turbidities, in a greater or less degree.
Usually they show caramel tints, owing to the decomposi-               \
tion products, especially in inferior goods.                                          f